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(54) PRODUCTION OF FOOD MATERIAL USING RHIZOME OF CURCUMA DOMESTICA 

(57)Abstract: 

PWRPOSP: To obtain a food material easy to take orally by adding a culture medium containing e.g. lactobacilli to ground 
rhi/ome of Curcuma domestica to effect fermentation followed by heating and drying to remove the bitter inherent in Curcuma 
domestica. 

CONSTITUTION: A dried rhizome of Curcuma domestica is first ground and then incorporated with gram cleaning residues 
such as rice bran and saccharide(s) and then with a kind of lactobacilli bacteria such as Streptococcus thennophilus as a culture 
medium to effect fermentation followed by heating and drying, thus obtaining the objective food material freed from the bitter 
inherent in Curcuma domestica without decreasing its medicinal effect. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 Tins document has been translated by computer. So the translation may not reflect the original precisely 
2.**** shows the word which can not be translated. 
^ In the drawings, am words are not translated 

DLTAILLU INSCRIPTION 

[Detailed description] 
[0()()1| 

[Field of the Invention] this invention has bitterness, if it remains as it is. it processes the rhizome of the turmeric which is not 
suitable as oral food, and it relates to the manufacture technique of drink others and the meal material using the rhizome of the 
turmeric which made to take in. 
[0002] 

[Prior art | Although a turmeric is the perennial plant of the department of a ginger and it is mainly grown in the tropics, such as 
India. Southeast Asia, and the China southern pail, as cholagogue. it is used for the treatment of liver flame, the cholangitis, a 
cholelithiasis, the catarrh nature jaundice, etc.. and also it is used as an aroma nature stomachic for many years. The oil which 
distilled and obtained the rhizome object which it takes m the case of the hematemesis, the rhinorrhagia, and the hematuria, and it 
is presupposed in Chinese medicine that there is a hemostasis operation, and was dried has light disinfection nature, and if little as 
antacid, it is used as stomachic | of the ** style ], appetite improvement, and tonic. 

|0003] Although it is reasoned that it is an effect by the curcumme mainly contained in this, minerals, such as useful calcium. 
Lynn, magnesium, and a potassium, are included in the human body so much. 

1 0004 1 A turmeric brews and drinks a rhizome conventionally, or is melting and drinking what was made to drv and was used as 
powder. While it is veiv hard to take and usefulness is known, generally it has come [ how ever. ] to be used widely. A turmeric 
depends it on having strong peculiar bitterness. 
[0005| 

[Object of the Invention] Thus, it is in removing the bitterness used as the hindrance of an ingestion, without decreasing **** 
[0006] 

[ The means for solving a technical problem] Then, as a result of repeating a research that this trouble should be solved, after the 
artificer added the culture medium by lactic acid bacteria etc. and fermented it in the rhizome of the ground turmeric, he 
completed this invention which can remove completely the bitterness which a turmeric has by earning out a stoving. That is, a 
saccharide is added to what dried and carried out the pulverization of the rhizome w hich performed pretreatment first, and after 
adding and earning out stirring sealing of the culture medium by lactic acid bacteria and the yeast fungus and fermenting it 
subsequently, the stoving of this is carried out. 
[00071 

| I:\ample 1 ] It is made to dn until it slices the rhizome of a turmeric and moisture becomes about about 10%. This is ground 
finely and it considers as the fine granular thing whose path is about 1mm. Rice bran and molasses are added to this. It is a 
streptococcus plan thallium (in addition, lactic acid bacteria, such as Lactobacillus plantarum and a bacillus sub tee squirrel 
(Bacillus Sub. tihs). and yeast are added, this is stirred, it dedicates and seals in a container and it is fermented so that moisture 
may become about 65% of the w hole about the w ater heated at 45 degrees C .) as a culture medium to this. Thermostat philus 
(Streptcoccus thermophilus). Lactobacillus Although the temperature of an object rises at about 70 degrees C 24 hours alter, and 
also if it is left for 48 hours, finally it will fall to about 30 degrees C. Although this is dried with about 100-degree C heat w ith a 
dryer, the moisture of the product at the completion time becomes about about 5 - 7%. 

[0008 1 The residue after grain polishing of the wheat bran w hich remains after replacing with rice bran, grinding w heat and 
making it powder, although it aims at reproduction promotion of lactic acid bacteria, in addition cereals may be used for rice bran 
and molasses which are used in the above-mentioned example. Moreover, it may replace with molasses and the saccharide of 
galactose others may be used. 

[0009 1 Although three sorts of lactic acid bacteria are used in the above-mentioned example, fermentation time can be shortened 
bv three sorts of use, and reproduction of various germs can be prevented as a result. Therefore, if the policy w inch prevents 
various-germs reproduction is taken even if it is a kind of use in these, although a duration is prolonged, it is not impossible. 
Moreover. Lactobacillus SPP (Lactobacillus SIT) Use of a grade and other lactic acid bacteria is also possible. 
1 00 1 0 ] Addition of a veast fungus is not used for the purpose of the enhancement in the gustation of meal material, and is not 
necessarily required. You may add the material for seasoning after a process end. 

[001 1 | Thus, the component items of the obtained last product are as follow s by the result of analysis by the University of the 
Ryukyus agricultural department. 
Component name (g/lOOg) 
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Water Pail 2. IK *********** 16.19 fat Quality 1.48 **s ** 8. 16 ashes Part 15.47N Y b 56.52 tannin 1.32 curcumincs 2.30 
natural mineral (mg / 100g) 

Calcium 903.41 sodium 32. SI magnesium 442.98 potassiums 2965. 10 **s ** 583.00 manganese 0.26 **s ** ** 0.70 selenium 
0.07 iron 100 95 **s Lead 7.45 copper 1.06 |0012| When taking as a drink what performed the above-mentioned processing, as 
for adding ( which is the whole amount | Coix laeryma-joli to this about 5%. it is good to add other materials in the purpose of 
addition bv liking. In addition, the above-mentioned pow der can be mixed in noodles, or. in addition to the raw material of curry 
powder etc., it can cam out, and can use as various kinds of meal material. 
|0013] 

|I:ffect of the invention] this invention can remove completely the bitterness which a turmeric has bv taking the above technique, 
w ithout spoiling ****. Therefore, a turmeric can be effectively used as various kinds of meal material. 

[Translation done. ] 
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